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Sweet Potatoes 50
Number of Servings: 50 (117.96 g per serving)

Amount Measure
13.00 Ib
1/2 tsp
1.00 ea

Notes

Ingredient

Sweetpotatoes, vac pack, cnd, pces
Spice, allspice, ground

Cooking Spray, butter flvr, 1/3 sec
spray, Pam

Nutrients per serving

Nutrition Facts

Serving Size (118g)
Servings Per Container

Amgunt Par Serving

Calorigs 110

Calories from Fat O

W Daily Valua™

Total Fat Dg 0%
Saturated Fat Og 0%
Trans Fat Og

Chaolesteral Omg 0%

Sodium $5mg 3%

Total Carbohydrate 253 8%
Dietary Fiber 2g 5%
Sugars Gg

Protein 29

Wikamin A 190% = Vitamin © 50%

Calcium 2% * Iron 8%

“Percent Daily Values are based on @ 2000 calone

diat. ¥our daly vakies meay Be highar of Iower
depanding an vaur cakane neacs

Calaries 2,000 2500

Talal Fat Less Than &g 2g
Salurased Fal  Less Than 209 25g
Chalaalanl Lesa Than  300mg 300 mg
Sodum Lezs Thar 2 400myg  2400mg
Talal Carbohiydralbe anog 17Eg
Duslary Fibar 25g a0y

Calanies per gram

Falg » Cabalwdraled » Prolen 4

Arrange sweet potatoes in sprayed shallow pans. Spray sweet potatoes with butter flavored cooking spray. Sprinkle with
allspice (or cinnamon may be used for variation). Add enough water or liquid from can to keep from drying. Cover with foil

or lid.

If fresh sweet potatoes are boiled and used for above recipe, 16# Sweet Potatoes AP = 13# EP (enough for 50 servings).

Bake at 400 degrees F for 20-30 minutes. Heat to 165 degrees F or higher and transfer to steamtable.
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